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  CROP OF THE WEEK       CUCUMBER       
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  SHARE PICK-UP CALENDAR

  WEEKLY HARVEST                         Your share will likely include:

Rosemary

Collards

Peppers

Tomatoes

Onions

Sorrel

  ABOUT ELIJA FARM

ELIJA Farm is a sustainable, non-profit farm
in South Huntington, NY committed to using 
environmentally responsible practices to raise high quality 
produce. The ELIJA Farm CSA is dedicated to enriching the 
health and wellness of our community through dynamic 
learning opportunities to its diverse membership.

This weeks crop of the week was supposed to be cucumbers. As some of you may have noticed, 
there have not been a lot. We have been struggling with our deer population on the farm this year. 
The deer have decimated our cucumber crop, leaving us no choice but to terminate the crops. We 
have planted new successions, so hopefully we will have some soon…

This is the challenging part of what we do! It’s very hard to combat disease, pest, and animals that 
make their way into the farm. We try are best but sometimes nature wins. This is part of the CSA 
model, taking risk in the farm with us! Not to worry, our eggplant, peppers and tomatoes are looking 
great! 

*WARNING ALL PRODUCE IS FRESH FROM THE FIELD 
AND SHOULD BE WASHED.        

Sunday Monday Tuesday Wednesday Thursday Friday Saturday

                               1 2                3
Pick-Up 
10am -1pm

4 5                                 6
 Pick-Up
 4-7pm

7 8 9                               10
Pick-Up 
10am -1pm

11 12                              13         
Pick-Up 
4-7pm

14 15 16                              17
Pick-Up 
10am -1pm

18 19             20
Pick-Up 
4-7pm

21 22 23            24
Pick-Up 
10am -1pm

25 26             27
Pick-Up 
4-7pm

28 29 30  

September

Sunday Monday Tuesday Wednesday Thursday Friday Saturday

1                                2 
Pick-Up
 4-7pm

3 4 5                6
Pick-Up 
10am -1pm

7 8                                 9
 Pick-Up
 4-7pm

10 11 12                               13
Pick-Up 
10am -1pm

14 15                              16         
Pick-Up 
4-7pm

17 18 19                              20
Pick-Up 
10am -1pm

21 22             23
Pick-Up 
4-7pm

24 25 26            27
Pick-Up 
10am -1pm

28 29             30
Pick-Up 
4-7pm

31

August

The Assailant

Escarole Eaten by Deer Radicchio Eaten by Deer
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Photosynthesis is quite possibly the single most important chemical reaction 
on the planet. Without photosynthesis, we would have nothing to eat, no air to 
breathe, no mechanism to cool the atmosphere. In simple terms, this process is 
the synthesis of light into energy. Long ago, plants figured out how they could 
take sunlight, turn it into energy, and trade that energy for protection and 
nutrients.  
Here at Elija Farm, there are a few practical steps we can take to maximize 
the photosynthetic process in our garden. Five key factors determine a plant’s 
ability to photosynthesize: sunlight, carbon dioxide, water, soil organisms, and 
nutrients. Although all of these factors work in concert with one another, it is 
important for us to keep each one individually in mind during the season. 

  FARMERS CORNER      PHOTOSYNTHESIS

TIPS AND TRICKS: OKRA
When it comes to storing, wrap up your okra in a paper towel before placing in the 
fridge, as this will help soak up any excess moisture that can shorten the shelf life. If 
placed in a plastic bag with a bit of airflow, expect your product to last about 3 days in 
the fridge before spoiling. 
Pro Tip: Concerned that your okra is overripe? Give it a feel! If the exterior feels 
particularly sticky, it’s most likely overripe. 

  MAKE  THE MOST OF YOUR SHARE          CREAMY CUCUMBER SALAD

INGREDIENTS
• 2 English cucumbers (also called hothouse cucumbers)
• ½ medium red onion, finely sliced (about ⅔ cup)
• ¾ teaspoon salt
• ½ cup sour cream

• ¼ cup mayonnaise
• 2 tablespoons white wine vinegar
• ⅓ cup chopped fresh dill
• ¾ teaspoon sugar
• ½ teaspoon freshly ground black pepper, to taste

REUSABLE BAGS

PLEASE REMEMBER TO BRING BACK YOUR BAGS EACH WEEK!
Besides saving the environment, as many of you know we are a working farm that integrates individuals with autism and 

other disabilities in the daily and necessary tasks.  Our farm apprentices need you to bring your bags back so they can 
maintain and wash them to further provide vocational opportunities for our learners!

INSTRUCTIONS
1. Cut the cucumbers in half and then slice each half down the 

middle lengthwise. 
2. Use the tip of a teaspoon to scoop out the center seeds. 
3. Cut each half into thin slices and place in a colander along 

with the red onion slices. 
4. Toss with the salt and let sit in the sink for at least 30 

minutes, until the water drains out.
5. Meanwhile, make the dressing: In a medium bowl, combine 

the sour cream, mayonnaise, white wine vinegar, dill, sugar, 
and black pepper and mix well.

6. When the cucumbers and onions are ready, release any 
excess water by tapping the colander several times on the 
base of the sink, then use a large wad of paper towels or 
clean dish towel to pat the vegetables dry. 

7. Add the vegetables to the dressing and toss well. Cover and 
chill until ready to serve.

8. Enjoy! 

BONUS TIP: The salad can be made and stored in an airtight 
container in the refrigerator up to 1 day ahead of serving.  VEGGIE PROFILE       OKRA        

Okra is also known as gumbo or ladies’ fingers. 
It is a warm-season vegetable that is a good 
source of minerals, vitamins, antioxidants, and 
fiber. Okra is low in calories but packed full of 
nutrients! 

SIGHTS AND SCENES FROM THE FARM


